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Tarte tatin with pears and ginger (Desserts) 

 

  
Preparation  

Peel the pears, cut them in half and then in half again; remove the seeds and hard
core. Take a pan or mould that you can use both in oven and on the hob. Add the
sugar to the pan with 2 tablespoons water and heat on the stove until the sugar
caramelises and develops a brown colour. Cut the butter into chunks and add to the
caramel so that it dissolves and amalgamates well. Now add the sliced pears to the
pan, arranging them in a spiral pattern with the concave side down; in the centre, place
the bottom part of one of the pears so as to form a pattern that looks like a in daisy.
Make sure that the pears are soaked well with the caramel by cooking on the hob for a
few more minutes. Grate a little fresh ginger over the pears. Then cover the pears with
the shortcrust pastry, removing any excess and making sure the edges entirely cover
the pears by pushing down the pastry around the circumference. Cut a cross in the
centre of the dough and bake in oven at 200°C for 40 minutes. Remove from the oven
and immediately turn out the tarte tatin upside down on a tray or platter.  

Tips  

You can make your tarte Tatin even more delicious by adding whipped cream, fresh
fruit and a touch of ginger.  

Trivia  

The recipe for tarte Tatin seems to have been invented in the hotel-restaurant owned
by the two sisters Stephanie and Caroline Tatin.  

Information  

Preparation 20 minutes
Total Time 40 minutes
Serves X Serves 8 persons
Level of difficulty  Easy

   
Ingredients  

Pear (5 mature pears)

Sugar 200 grams

Water (2 tablespoons of water)

Butter 75 grams

Ginger (Fresh)

Shortcrust pastry (1 roll of shortcrust
pastry)
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